
 Pumpkin Chiffon Cake
This recipe came from Wilma Chisholm. It is an unusual use of pumpkin but a lovely change from 
pie. It's the cake I liked to make for my Mom's birthday in the fall so imagine my delight when I 
found out it tastes just as good or better made with my GF flour blend.

7  eggs, separated

1/2  tsp cream of tartar

1 1/2  cups white sugar

1/2  cup water, apple cider or juice drained from pumpkin 

  when preparing purée (recipe pg 232)

1/2 - 3/4 cup pumpkin purée, fresh, frozen or canned

1/2  cup canola oil

2  cups GF all purpose flour

1   tsp xanthan gum

2  tsp baking powder

   Whip egg whites with cream of tartar in a clean bowl with clean beaters on high until foamy 
then slowly add 3/4 cup sugar while beating until stiff peaks form. 

   In another bowl beat egg yolks, remaining 3/4 cup sugar and water about 5 minutes until 
yolk mixture is thick, pale and beaters leave marks.

   Fold pumpkin and oil into egg yolk mixture.

   Sift flour, xanthan gum and baking powder and stir into yolk mixture until smooth.

   Pour egg yolk mixture over the beaten egg whites and fold together quickly but thoroughly.

   Immediately pour into an ungreased tube pan and bake at 350°F for about an hour until 
cake springs back when lightly touched and is golden brown.

   If cake is getting too brown before it is completely cooked then turn oven down to 325°F 
for remaining time.

   Invert pan on rack and cool completely.

   Serve with brandied cream on the side.

Brandied Cream: I’m sure you will find somewhere to use any of this left over.

2  cups whipping cream
1/3  cup brown sugar, packed 
2  tsp brandy

     Whip cream until soft peaks form. 
    Add brown sugar and brandy and beat until cream is of spreading consistency.

AssemBle All InGredIents In AdvAnCe

For a sponge style cake you will get more volume if you minimize the time after the egg whites 
are beaten so I preheat the oven and assemble all of the ingredients and pans before I begin to 
whip the egg whites.


